


SUSTAINABLE PRACTICES
WE FOLLOW

We recycle and compost 100% of food waste.
We recycle 100% of the glass.
Minimize the use of plastic to 1%.
We choose paper with FSC certification
for the protection of forests.

ZERO WASTE

We apply regenerative agriculture
with high carbon capture on the farm,
balancing the restaurant's carbon
dioxide emissions.

CARBON FOOTPRINT

We support and strengthen
our human resources, the local
producers and local communities.

HUMAN RESOURSES

We protect and revive
the cultural heritage
of our land.

CULTURAL HERITAGE

Our seafood comes 
from sustainable fishing.

LIFE BELOW WATER

We follow the principles of sustainable
distances, less than 100 miles (161 km)
You can check from our menu, the average klm 
that the raw materials of the dish travelled. 
Our farm is 28 km away from the restaurant.

FOOD MILES

We apply traditional and modern
practices for balanced
energy, water management
and the protection of forest areas.

PROTECT NATURAL RESOURCES

FARM TO TABLE

SUSTAINABLE








































